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PREFACE 

Milk is a highly nutritious food, extensively used and essen- 
tial to the human diet. To preserve its special characteristics, 
producers and processors should handle it with extreme care. This 
is necessary so that the products made from the milk will be palat- 
able and wholesome, 

/V Several states have some quality requirements for manufacturing 
milk and a few segments of the industry also have milk quality re- 
quirements applicable to their particular operations. However, 
these requirements are somewhat lacking in uniformity and therefore 
do not provide an equitable basis for assessing milk quality nation- 
wide. 

These "Recommended Quality Requirements for Milk to be Used 
for the Manufacture of Dairy Products" are offered as the first step 
toward establishing such uniform standards. They are designed to 
promote better care and sanitary practices in milk production and to 
assure a supply of manufacturing milk of consistently good quality. 
A companion document has been prepared providing specifications for 
dairy plant operations. These are designed to assure that processing 
methods and practices are adequate to produce highest quality dairy 
products consistent with the quality of the raw milk. 

Both the "Recommended Quality Requirements for Milk tobe Used 
for the Manufacture of Dairy Products" and the companion ''Recommended 
Specifications for Dairy Plant Operations" are intended for use by 
regulatory agencies and industry groups in producing states. They 
are designed to: (1) encourage the production of good quality milk; 


(2) promote efficient and sanitary processing; (3) assure stable high 
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quality dairy products; and (4) increase the appeal of these products 
and their acceptance by consumers. 

The adoption of the recommended quality requirements for manu- 
facturing milk and specifications for dairy plant operations by pro- 
ducing states would be a major forward step in attaining improvement 
in milk quality and corresponding improvement in product quality and 
stability. It is recognized that some states may not be ready to 
initiate section 58.335 paragraph (d), bacterial estimate classifi- 
cation for milk, at the time they adopt the recommended quality require- 
ments. Such states could delay application of the bacterial require- 
ments from one to three years during which time a producer educational 
program could be inaugurated for milk quality improvement. 

The Dairy Division, Agricultural Marketing Service, United States 
Department of Agriculture gratefully acknowledges valuable assistance 
and guidance in the formulation of these standards, from numerous 
technicians representing all segments of the manufacturing milk 
industry, State universities and colleges, and representatives from 
other Government agencies. This assistance and guidance was in 
relation to technical problems and questions in the effort to 


develop workable standards. 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
AGRICULTURE MARKETING SERVICE 
DAIRY DIVISION 
WASHINGTON 25, D. C. 


7- 2-59 
UNITED STATES DEPARTMENT OF AGRICULTURE 
RECOMMENDED QUALITY REQUIREMENTS 


FOR MILK TO BE USED FOR THE MANUFACTURE 
OF DAIRY PRODUCTS 


DEF INITIONS 

598.301 Dairy farm.--"Dairy farm" means a place or premises 
where one or more milking cows are kept, a part or all of the milk 
belts delivered, sold, or offered for sale to a licensed dairy 
plant manufacturing dairy products. 

598.302 Farm certification.--"Farm certification" means that 
an inspection has been made of the producer's facilities and methods 
by a fieldman or inspector and that such facilities and methods have 
been found to be adequate for the production of milk to be used for 
the manufacture of dairy products. 

58.303 Fieldman.--"Fieldman'' means a person who is qualified 
and trained in the sanitary methods of production and handling of 
milk, and is generally employed by a processing or manufacturing 
plant for the purpose of dairy farm inspection and quality control 
work. 

58.304 Inspector.-*"Inspector’’ means an employee of the regu- 
latory agency, who is qualified and trained and authorized to per- 
form dairy farm inspections, plant inspections, and/or the grading 
of raw milk. 

58.305 Milk.--"Milk" means the normal lacteal secretion, practi- 


cally free from colostrum, obtained by the complete milking of one or 
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more healthy cows located in an area designated by the U. S. Depart- 
ment of Agriculture as a modified accredited area, or from cows in 
herds fully accredited as tuberculosis-free by the U. S. Department 
of Agriculture or in the process of being accredited. 

58.306 Milk graders.--"Milk grader" means a person employed by 
the processing or manufacturing plant, who is qualified and trained 
for the purpose of grading raw milk in accordance with the quality 
specifications for raw milk contained herein. 

38.307 Quality requirements.--"Quality requirements" means the 
provisions as outlined in Sections 58.320 through 58.335 which includes 
(a) health of the cows, (b) condition and sanitation of the utensils 
and equipment, and (c) quality specifications of raw milk. 

58.308 Patron or producer.--"Patron" or "producer" means the 
person (or persons) who exercises control over the milk delivered to 
a processing plant or receiving station, and who receives payment for 
this product. A new patron is one who has only recently entered into 
the production of milk for the market. A transfer patron is one who 
has been shipping milk to one plant and transfers to another plant. 

58.309 Regulatory agency.-~''Regulatory agency'’ means the agency 
or department of the producing state that has authorized jurisdiction 
over the production and handling of milk to be used for manufacturing. 

58.310 3-A Sanitary Standards.--"3-A Sanitary Standards" means 
the standards for dairy equipment formulated by the 3-A Sanitary Stand 
ards Committees representing the International Association of Milk and 
Food Sanitarians, the United States Public Health Service, and the 


Dairy Industry Committee. 
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I--QUALITY REQUIREMENTS 

A. Health of cows 

58.320 General health of the herd.--All animals in the herd shall 
be maintained in a healthy condition. When evidence indicates that 
it is advisable to do so the regulatory agency may require an examina- 
tion of the herd by a licensed veterinarian. 

58.321 Tuberculin test.--The herd shall be located in a modi- 
fied accredited area or be fully accredited by the Animal Disease 
Eradication Division, Agriculture Research Service, U. S. Department 
of Agriculture or in the process of accreditation. 

58.322 Brucellosis test.--The herd shall be located in a Modified 
Certified Brucellosis Area or shall be under an approved plan of erad- 
ication of the Animal Disease Eradication Division, Agricultural Re- 
search Service, U. S. Department of Agriculture. Within three years 
after the adoption of these quality requirements by the state, all 
milk offered for sale for the manufacture of dairy products shall be 
from herds having met the Brucellosis requirements of plan A or its 
equivalent, approved by the U. S. Department of Agriculture for the 
eradication of brucellosis. All additions to the herd shall be made 
in compliance with regulations approved by the Animal Disease Eradi- 
cation Division, Agricultural Research Service, U. S. Department of 
Agriculture. 

58.323 Mastitis.--Abnormal milk from diseased quarters shall be 
discarded. When cows are treated for mastitis by infusion of the 
udder, the milk from the treated quarter(s) shall be excluded from 


the supply for at least 72 hours after the last treatment. 


7 
rvs 
} , 

* 
é 
- 
tt 

‘te FY 
ie 

* 
? 
. 


¥ 
’ 
. 
. 
{ 
> 
+ 
’ 
? 
' 


‘ aia 
a meer as —C. F 
he 
a 


y! x 
j + Pat ee Me 
id : rhe 28 ‘ to 2% BI ea : ‘ > £ 4 by axis “a baw vag 73 
r 4 Aya ; ca | . 
s Bot gid of 2robsaihbhe- tiéA “s 
‘ r : i r; 




















































i {fp i 
‘ Met i 
< ¥ 
; 
s ‘ vay dt 
" : ~ ’ 
¢ 1 
t i i ie 
ty . Pay yl ae ie 
| ret, v me, eens Me. 
1 A ithe 4 AX tT. a0 oy pan ‘Ne ys 4? 
teh ' ae 
BY igs Sh i he , 
: Sieuanth 
m mT a Ses be 
i aoa a Cy 
ve oy Ft 
. “a fi ? we 
ea oo. , . rite 
: ea aes 
. ne ep ; 
 S1% idepaden Ett UTR 
x a Lar y : 
fe A : 
tated HD hoes Se adf-~s73 sy 
. 4 ore 
} ‘ she 
‘ ' 
» * * * 
ye rat ‘ a> deity * ge ET ge 
Deg ta fi r oe eh ' arte tas 
s 
9 W's Aavraadaw 243 
‘ ¢ 
: ’ 
* ee) a wae) ee 2 -@ Ree 
- 7 
ah « + 
ge P , hee 
3.3 L A Bb wis Do hekn: A be 
i 
eon th tphag ed disde 4 
+h 
. \ / ’ 
Vy 
4 Zee Lev ge yy ron ty th 4 
f, Pig oe re eA ae i aa one 
y) ie u ‘ 
4 ar 
“a er - eee fh 
2 S3aP 9 ATR AS PS4 ws rest res 
~~ s r * ¥ ‘ 1 . i, 
wrath a Bis hed : * we 2 tae , 
wy Ve AO teow VI TU BaD StAneS te ; rsgohs 
* ne : 7 ‘ ~ 7 
’ ¢ 
) i re 1 i) 
2 eo a ates | aid i ae ‘ ‘ 
Hatw euteh to ms june of? “ht oles rok 
\ sar) | ’ 7 ra Cth 
i PO on ee 
VP ae 7 ¢ _ : * it 
eae aed ye ‘olfemnm) std, om partied 





kcal ’ weil ronat ty 


ri Laorias, si? of boratgegs santo fuse dee 
' 3 fe Wee . ba. x ie ie ny mache 
et) A olf ya ites do xnoage oaalus tira Cio 


x 


' har 


vst ail tp penta 


2 ten on pa 





¥ f 


ane | batt ae R325) 






r 
i a ae | 
+ 


B. Utensils and equipment 


58.328 Utensils, cans, bulk tanks, milking machines and other 
equipment used in the handling, storage, or transfer of milk shall 
be maintained in good condition, free from rust, open seams, and shall 
be kept clean and sanitary. All new utensils and equipment shall con- 
ply with 3-A Sanitary Standards, where applicable. Clean, suitable 
storage facilities shall be provided for all utensils and equipment. 
Utensils and other equipment used in the handling of milk shall be 
washed after each milking and sanitized immediately prior to use. 
Bulk farm tanks shall be located in a milkhouse or milkroom in such 


a way as to be easily accessible for adequate cleaning and service. 


C. Quality Specifications and rejection levels for raw milk 
at the receiving plant 


58.335 (a) General.--The inspection of raw milk for manufacture 
into dairy products shall be based on organoleptic examination (sight 
and odor) and quality control tests for sediment content and bacterial 
estimate. All raw milk at receiving point or milk delivered to the 
receiving station or dairy plant shall be identified as to the pro- 
ducer, seller or shipper from whom received. 

(b) Sight and odor.--Each can or farm bulk tank of milk shall 
be examined by a milk grader for physical characteristics, and off- 
odors. The milk shall be wholesome and characteristic of normal milk. 
The flavor and odor of the raw milk shall be fresh and sweet, free 
from objectionable feed flavors and practically free from off-flavors 
or off-odors. Any raw milk that shows an abnormal condition (including, 


but not limited to, curdled, ropy, bloody, mastitic or which contains 
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toxic substances, antibiotics or other contaminants) or which shows 
significant bacterial deterioration, as indicated by sight or odor, 
shall be rejected to the producer, seller or shipper and shall not 
be used in the processing or manufacturing of dairy products for 
human food. | 

(c) Sediment content classification.--For the purpose of qual- 
ity control and establishing a rejection level of the milk to the pro- 
ducer the following classification of the milk for sediment shall be 
applicable: 

Sediment (off-the-bottom method): 

No. 1 = USDA Sediment Standard (not to exceed) 0.50 mg. 

No. 2 - USDA Sediment Standard (not to exceed) 1.00 mg. 


No. 3 - USDA Sediment Standard (not to exceed) 2.50 mg. 
(Probational) not over 10 days 


No. 4 = USDA Sediment Standard (over) 2.50 mg. 
(Reject) 


At least twice each month, at irregular intervals, one can of 
milk from each producer shall be selected at random and tested for 
sediment content by the “off-the-bottom"” method of sediment testing 
as set forth in the latest edition of "Standard Methods for the Exam- 
ination of Dairy Products" published by the American Public Health 
Association, 1790 Broadway, New York, New York. The sediment discs 
taken shall be classified in accordance with the applicable discs of 


the U. S. Sediment Standards for Milk and Milk Products. A reprint 
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of these sediment discs is shown below: 





classified No. 3 or No. 4, as determined” 
States Sediment Standards for Milk and Milk Products, all cans in 

the shipment shall be tested for sediment content and the milk which 
shows sediment content in excess of 2.50 mg. shall be rejected to the 
producer. All producers delivering milk with sediment No. 3 or No. 4 
shall be notified of the quality of their milk and furnished the applice- 
able sediment disc. All cans of the next shipment shall be tested for 
sediment and if classified as No. 1 or 2, the milk is in full compli- 
ance with respect to sediment. If one or more cans of this retest 

are found containing sediment of No. 3 or No. 4, all cans of milk 

are to be retested on the following shipment. This procedure of re- 
testing each can on successive shipments may be continued over a time 
period not exceeding ten calendar days. If at the end of this time 

the producer is unable to meet the minimum requirements (No. 2 or 
better) no more milk shall be received from this producer. (See 

58.346 for procedure to obtain reinstatement. ) 


In the case of milk held in bulk farm tanks a representative sample 


~ 


; 
; 
é 
t 
: 
' 
as 
* 
s 
’ / 
i 
/ 
ZX 
ar 










FF 
be 
i 
f 
j 
’ 
y 
4 r 
4 win 
j t ‘ Pa ee ¥ 
{ mt 1» nN r + 3 i Be BG at tr 
ot wa By y [ i ." : 
pee At die. Po eee oie age EBay dune BR ay” 
Uae 0 RES od covga th Dede eee ot 
i : Ly hed 
. 4 Trae PS 
‘ ical 
oe ae 3 are ae 
- ee. 
a 
it , A f j 
Gait RR AE, _ i 
‘ 
y » 
ot fia “i 2 Pee '* 
y. Ghee 1 eel af RAG 
sO 2 al eee 
* , Ay * e ¢ 
20 Pe ate fa es 
< = mo | 
~~ * f, M 
eh oe Wh Nine it Kl 










sae hip ee " ee Dall » ee aa? 
 geaibee on a0yuen 





2 ere 
P ae ‘ ss 7 f (hepa he re. : - , eA 
“h yree PD ie | “Ag Ae oe ‘tty S a; “y e pha Se ¢ . ae ” ee ‘ 14 4 . 
ath bet eee A he et OM SU es ees io See aM oat god Qh) het 
ry 3 Cue ey: ae ’ " PAA iia i os y b . Key Pei a aes 
Wily \ ; i. a A ' d ' Fe ? is ‘ Taal 
5 otha we Sy yds si py wh a tons gcbyae } oh ; er a : Ui 
Ba a aa “iad sd SiR gd Haha Ow ‘, 9 HA th sey rd : Pyle bas ag 
. c : ¥ hh : y 
: i ‘ Lu | - ar eee + ‘ Bay of ig 4 iy 


Ot d oe Tava bee ati aioe a tas ei ON I Nasty aay ie sisy fac 





a8 ire i ; 






LN he te a ca ae eee 
ey Ghyls Bing rowgoee 















aes 
nse 9 


4 She 


shall be taken in accordance with procedure described in "Standard 
Methods for the Examination of Dairy Products" for bulk sediment 
testing, which will yield results comparable to the "off-the-bottom"' 
method of sediment testing for individual cans; and such sample shall 
be properly classified in accordance with the aforementioned United 
States Sediment Standards for Milk and Milk Products. 

(d) Bacterial estimate classification.--For the purpose of qual- 
ity control and establishing a rejection level of the milk to the pro- 
ducer, the following classification of the milk for bacterial estimate 


shall be applicable: 





Direct 
Bacterial Microscopic Methylene - Resazurin 
Estimate Clump Count Blue Test Reduction Time to 
Classification or Standard Decolorized in Munsell Color 
Plate Count Standard P 7/4 
not over not less than not less than 
No. l 200 ,000 5 1/2 hours 2 3/4 hours 
per ml. 
not over not less than not less than 
No. 2 3,000 ,000 2 1/2 hours 1 1/2 hours 
per ml. 
over less than less than 
Undergrade 3,000 ,000 2 1/2 hours 1 1/2 hours 
(Probational) per ml. 


At least twice each month, at irregular intervals, a bacterial 
estimate shall be made on a mixed sample of each producer's milk by 
the direct microscopic clump count, standard plate count, methylene 
blue test, or resazurin test as set forth in the latest edition of 


"Standard Method for the Examination of Dairy Products," published 
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by the American Public Health Association, 1790 Broadway, New York, 
New York. Other tests may be used to judge the bacteriological qual- 
ity of milk received at the dairy plant when approved by the regula- 
tory agency. 

(e) Acceptable milk.--Acceptable milk is milk that qualifies 
under Section 58.335, paragraph (b) sight and odor, and that is classi- 
fied as No. 2 or better for sediment content and No. 2 or better for 
bacterial estimate. 

(f) Probational milk.--(1) Sediment--Milk classified as No. 3 
for sediment shall be considered as "'Probational Milk" and the period 
of time in which such milk may be accepted shall not exceed 10 days. 


(2) Bacterial estimate--Milk classified as Undergrade for bacterial 





estimate shall be considered as ''Probational Milk" and such milk there- 
after be tested at least weekly until the milk is found to be No. 2 or 
better, or is rejected. 

(g) Reject milk.--A producer's milk which fails to meet the re- 
quirements of paragraph (b) of this section for organoleptic examina- 
tion or classified as No. 4 for sediment content, or after a period of 
four weeks continues to be Undergrade for bacterial estimate, shall be 
considered reject milk. All such milk shall be identified by a reject 
tag and/or by the addition of a harmless food coloring, in accordance 
with the applicable regulations of the regulatory agency. 

(h) Quality testing of milk from new patrons.--A sediment test 
shall be made on the first shipment of milk received from a new 
patron and the milk shall not be accepted unless it qualifies as 


No. 3 or better. The initial shipment of milk also shall be tested 
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for bacterial estimate. If it is found to be Undersrade, it shall 

be retested in accordance with the requirements for regular producers. 
(i) Record of tests.--Accurate records, listing the results of 

quality test on each patron's raw milk, shall be kept on file at the 

receiving dairy plant for at least 12 months and shall be available 


for examination by the inspector. 


TI--PROGRAM OPERATION 

58.345 Farm inspection and compliance.--The fieldman or the dairy 
inspector assigned to the area, shall inspect annually the dairy farm 
of each producer to determine compliance with the farm requirements 
(Sections 58.320 through 58.328). A copy of the dairy farm sanitation 
‘report shall be furnished the producer and the manager of the receiving 
dairy plant. The plant manager shall keep his copy on file for at 
least 24 months. 

When the producer has complied with the farm requirements his 
certification record on file with the plant manager is evidence that 
he is authorized to sell milk in a market for manufacturing purposes. 

When the producer is found to be in noncompliance with the farm 
requirements a reinspection of the farm shall be made by the fieldman 
within 30 days after the initial inspection. If not in compliance, the 
fieldman shall notify the regulatory agency and another inspection 
shall be made by an inspector of the regulatory agency within 30 days 
to determine status of compliance. If in noncompliance on this rein- 
_spection, the producer's authorization to sell milk for human food 


shall be suspended by the regulatory agency. 
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58.346 Producer reinstatement.--When the producer has made the 
necessary corrections at the dairy farm he may apply to the fieldman 
or inspector for reinspection, and reinstatement to the market by the 
regulatory agency. 

398.347 Field service.--A fieldman shall visit promptly, and 
preferably within 3 days, each producer involved in the production 
of probational or reject milk, for the purpose of inspecting the equip- 
ment, utensils, facilities and sanitary practices at the farm and to 
offer constructive assistance for improvement in the quality of the 
milk. A copy of the fieldman's inspection report shall be furnished 
the producer and a copy shall be filed at the dairy plant. 

53.348 Exclusion of milk from the market.--The operator of a 
licensed dairy plant shall not purchase milk from any producer under 
the following circumstances: 

(a) When the milk has been in a Probationary (No. 3) status for 
sediment content for 10 days, or Undergrade for bacterial estimate for 
more than four weeks or 

(b) When the producer is unable or unwilling to correct condi- 
tions on the farm to comply with the quality requirements; except, 
that when corrections require some capital investment, a reasonable 
time may be granted by the regulatory agency to complete such improve- 
ments, or 

(c) When any producer refuses to permit the inspection of his 
production facilities. 


58.349 Notification to regulatory agency.--When a receiving 


plant discontinues the purchase of milk from a producer for any of 
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the reasons cited under section 58.348, the operator shall immediately 
notify the regulatory agency in writing. 
98.350 Transfer of records.--When a producer discontinues milk 


| delivery at one plant and begins delivery to a different plant for 





any reason, he shall first supply the new buyer with a copy of the 
record of his milk quality covering the past 3 months at his former 
market, as furnished by the previous buyer, and have a farm inspection 
promptly made by the new buyer. The milk quality record shall be used 
along with the farm inspection report to determine acceptability of the 
milk by the new buyer. The previous buyer shall furnish the producer 
or the new buyer with a copy of such record within 24 hours upon re- 
ceipt of a written request signed by the producer, unless such records 
have been destroyed by means over which he has no control. The new 
buyer shall not accept the milk of such transfer patron without such 
record unless the producer furnishes him with a signed statement that 
the previous buyer has refused to furnish a copy of such record or 
that such record has been destroyed. The new buyer shall immediately 
report such failure or refusal to the regulatory agency. 

The previous buyer shall report to the regulatory agency the 
name of any patron who has failed to obtain such a quality record, 
within 24 hours after discontinuing delivery of milk to his plant, 
unless such patron has discontinued producing and selling milk. 

58.351 Milk graders.--Each plant shall provide one or more milk 
graders who shall examine each can of milk in accordance with the 


quality specifications for raw milk contained herein. 
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58.352 Milk graders--bulk milk haulers.--Tank truck operators 
who transport milk from producer bulk tanks to the dairy plant, when 
qualified as milk graders, shall examine each farm tank of milk for 
odor and physical appearance in accordance with paragraph (b) of 
Section 58.335. We also shall be trained for taking samples as 
required for laboratory testing. 

58.353 Supervision of program.--The regulatory agency of the 
producing state shall have responsibility for supervision of the 
program and the dairy inspector assigned shall: 

(a) Check the farm inspection records and quality tests of the 
milk for individual producers at each dairy plant at periodic intervals. 

(b) Give special attention to the quality records of transfer 
producers and inspect as soon as possible the dairy farm of any such 
transfer producer unless the plant has on file a satisfactory quality 
record for the last 90 days from the previous plant. 

(c) Check the grading of the milk at each plant to determine 
that the milk is being graded in accordance with established procedurés. 

(d) Review the work of each fieldman to determine that he is 
making proper dairy farm inspections and reports, and compare the 
results of such inspections with the plant records. 

(e) Assist plant management, laboratory and field staffs, with 
producer educational programs relating to quality improvement of milk. 

58.354 USDA survey.--The Inspection and Grading Branch, Dairy 
Division, Agricultural Marketing Service, United States Department of 
Agriculture, in conjunction with its responsibility for providing 


dairy products grading and quality control service, will on a continuing 
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basis review the effectiveness of the program operating within each 
State adopting these production requirements. This will be accomplished 
by (a) checking the quality of the finished dairy products produced in 

a state and (b) making spot checks of work performance of milk graders, 
laboratory anf field staffs and official inspectors, in cooperation 


with the regulatory agency. 
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Appendix 


The material contained in this Appendix is intended to aid and 
guide the producer in producing good quality milk. Good quality milk 
is fresh, clean, sweet milk, which is essential to the manufacture of 
high quality dairy products. 

Proper sanitary practices are essential in the production of good 
quality milk, possessing a satisfactory flavor and containing a rela- 
tively low bacterial count and sediment content. The essential factors 
in the production of such milk are clean, healthy cows properly fed, 
clean utensils, effective bactericidal treatment of utensils, prompt 
cooling of milk to a temperature sufficiently low to retard bacterial 
growth, and adequate facilities to protect milk during transportation, 
The producer should take all necessary precautions consistent with the 
production of a highly perishable food. 

A. Housing 

Milking barn.-~-A conventional milking barn, milking parlor or 
other milking facility should be provided. It is important that the 
size and arrangement be adequate to prevent overcrowding, promote good 
health of the cows and permit normal milking operations without impair- 
ing the quality of the milk. Swine, fowl or other animals should not 
be housed or permitted in any part of the milking quarters. 

1, Lighting.--The milking quarters should be provided with 
adequate natural or artificial light, properly distributed throughout, 
for day or night milking. 

2. Ventilation.--To assure the production of clean and 


wholesome milk and protect the health of the animals the milking 
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quarters should be ventilated to permit rapid drying of the floors 
and to prevent dusty air, objectionable odors and condensation. 

3. Floors and gutters.--The floors and gutters of the 
milking quarters should be constructed of concrete or other imper- 
vious, easily cleaned material. Floors and gutters should be graded 
for proper drainage and kept clean and in good repair. When conditions 
warrant, adequate and suitable bedding should be used and replaced as 
necessary. Such bedding should be clean, dry and absorbent. Use of 
ground limestone or other absorbents on floors and gutters is sug- 
gested to keep them dry and reduce odors. 

4, Walls and ceilings.--The interior walls and ceilings of 
the milking barn or stable should be kept clean and in good repair. 
Every milking barn having an overhead storage space should be provided 
with a dust-tight ceiling. If feed is ground or mixed, or 
stored in a feed room adjoining the milking area, such room. should be 
separated therefrom by a dust-tight partition and door, however, feed 
may be stored in the milking portion of the barn, in covered, dust- 
tight containers. Tight-fitting doors should separate the milking 
area from the silo entry. 

5. Cowyard and loafing shed.--The cowyard should be graded 
and drained away from the barn, and so kept that there are no standing 
pools of water or organic waste. Loafing sheds or covered yards, if 
used, should be provided with sufficient bedding to maintain a 
reasonably clean dry surface. 

6. Manure disposal.--Organic wastes should be removed, and 


stored or disposed of in a manner that will control the breeding of 

































st Nana a a ale 
x I> 
’ Pr | 
; : rE : . 
L 
x 
\ * b 
5 dis A ; mY Sa 
TIPGL) Oa A. SHERIAD iio 34 Teg ‘ed 1 banzhoke) oe) 
\ \ \ tes» 7 i pattie Tats 5 
‘| eltatagomed: hen yin wy efi 00. abe, an sa 
: t ' ‘ j ‘ , 
; ‘ uy * Jue ‘ LF se ay Sie 
a Ladi ' 5 ' A? dae i 
' “ aS Eo Shashi beg Boe REh, mets wgtay: 4 bes i a ong 
fb eb Ry Ae ae, en vis Meaaein 
THON Ty sla WO Re Ones We Der or cee Beat ren die a ee ts, 
ms “ny . 4. 
a Se re! a Re woe. art ry an A? ah at th « ts Re Re bn 
| bitera of hiyoda we diog bat atoll) | etwas eet roti els wien 
i ; ‘ . 1 ca 4 
ag a. ! a 
“ ’ ys , wy 
BOL SLAG OG 4 EES WOO NEE: Ly NA a eae equate 
j "ae Ce 
\ - 4 - * ' Sa 4 
i * J i " * ¥ a 4 "| 
ci eases hes baey of bheoda: satlbaed eiikoint Bae satup ots tk 
’ , J % ™ = el ake: ny 
+ A} 
ts of a _ ry » 4 ™ A te “ 
} 26 isi} adie als Ata 13? Letiih. ¥ b wean pA ay ba ENTE Vie eG ad: We ap 
apedy 
; P AA ee FN 
23a “Sup, eh sigsdius baw eye0lk mo Adyedterds Yonse #8 BUGIS 
« a 4 m| ¥ ren 
> te TF 
Nt we TPAD BD Fs Dis | TeaRS, Wats titartch petal ag 
~ Ls w; ¥) 
m eentites pos alluv vortejod odT + ageliges ber. of Sie. 5 
' , ¥ v ‘ te 
* 4 a 4 : " . ft é % ¥ >, tig 
Aa Me OU ST ea A Ra nbate Mim ty O Biuadte BLSUt & a, reed @ 
i a hy bape . i piss, Slot oe ae os ine wat mayen 7 - Ae ie ys 
Cos eh ioe i . Fs ee ee iG SuULoOsSae Deo .eve Pre att WKS smed Rae 
F x / a 
t , : [ “ ‘ é ary uw 4 ¥ 
, 28 <vonla 20 Gapooy. at bow {Chen tso tip iabg 
x P ! at ‘ ‘ “ y ' te us ry 5 ; x By 
eee: ia A Rear ee ee on ah onad a mn ee Sete, see 
ot Siuede aaoy oud seth, gout teas qoehe on rineiden bre st, ic ok 
, ’ é uae + Lee 
r ' : ~ ' y ' Pena oe A 
[| Dee > towaiod. 4d Dae nota bay ily st hem H ey anh oats bon 
AF Mite te. ie Gee ae 
\ ‘ ‘ , 
*Invbh’ , beveres’ af) aad 3 e; 9 H03 S986 ais ts hee acl Tak. barede 
\ . \ 
= f 5 4 r . ie ? 4 rs 7 : % iy = a se - Ry “F 
ae ey ae aoitiim ods ojonbeas Kipole enech amt aot er esi 
: hid a Pl! ARS OPA 
i ‘ i ) : artes? Sis 4 
! - i , ns 
ee Tot : Cai ame weraele: obta ‘wba 
Fe Sa ¥ ; \ sited 2 baie oy 
. 4 ’ ats 


settee «im 5 } 
Oe . oe: SaiipR yt iis ues: th 

. . Sol baate ory ake ‘os art Seihd. nye “at aa Dee, ee asi aos ga tae Bh 

4 p ‘ ‘ ‘ By : Ny ; tae a eA . ‘a : AE Piva f, vu fe 


4 eee Perea? bray dpe ious Minesex 6 aiy £ “ode nse ae 


: ’ Rae 
i ‘ pene ts i plats ‘wamewoe ‘oats ite Sf he ‘% wal bps Barges ‘ 





f St Tie, i 
Ok Fe A ae nhatethens ‘of bu Te Sed jeans 
y ; i We ; ; r 2 ae Ae Wi ; i NS ae 
¥ 4 Ait 4) ~ t 
fot 4) o rah j 
(10 f » Mae, 
' i J i 





ie ‘ ve tet ; - eve, RAN Hs ay ie Woes 
% Pine) bev not oF 7 ohg Le aud ae 





= 1G ex 


flies, and prevent the access of cows to manure piles. In the case 
of loafing sheds or pen-type stables, clean bedding should be added 
at frequent intervals to keep the surface of such areas clean and dry. 

7. insect and fly control.--Adequate measures should be 
taken to control the presence of flies and other insects. Only insec- 
ticides approved by the appropriate agency should be used in and 
around the buildings of the milking area as required. Such insec- 
ticides should not be used immediately prior to or during the milking 
operation, 

8. Rodent control.--Precautionary measures should be taken 
to prevent the harborage of rodents. Only rodenticides approved by 
the appropriate agency should be used. They should be handled with 
extreme care and should not be stored or used in the milkhouse or 
near milking equipment. 

B. Feeds 

Feeding.--Feed eaten by the cows may affect the flavor of 
the milk; therefore, silage and other strong feeds that cause off- 
flavors in milk should be fed only after milking. Hay should not be 
fed in milking quarters immediately before milking, in order to avoid 
excessive dust in the air during milking. Weed infestation in pastures 
should be kept to a minimum by proper management. To prevent or mini- 
mize off-flavors in milk, cows should be removed from weed infested 
pastures or pastures that might cause strong feed flavors and odors 
in the milk, several hours before milking. Only herbicides approved 
by the appropriate agency should be used for control of weeds in 


pastures. 
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C. Milking 

General milking practices.--(a) Udders, teats and flanks.-- 
The flanks, udders, and tails of all milking cows should be clipped 
frequently as an aid to keeping the cows clean. All brushing in the 
milking barn or milking parlor should be completed before milking com- 
mences. Immediately before milking, the udders and teats should be 
washed with clean warm water to minimize contamination of the milk. A 
fresh clean cloth or suitable paper towel should be used to dry the 
udders and teats. As an alternate method the udders and teats may be 
cleaned by using a clean towel moistened with a suitable mild sani- 
tizing solution. 

(b) Strip-cup.--At each milking a strip cup should be used to 
check the milk from each quarter. This practice is a good check for 
detecting mastitis and aids in reducing bacterial counts. When diseased 
quarters are detected, such cows should be milked last to avoid con- 
tamination of the milking equipment and prevent spread of the infection 
to healthy cows. Milk from infected quarters should be excluded from 
the regular milk supply. 

(c) Milkers' hands.--Milkers should be in general good 
health and their hands should be washed clean and dried with a clean 
towel immediately before milking and following any interruption in the 
milking operation. Production of clean milk demands the exclusion of 
wet-hand milking. Convenient facilities, including running water, soap 
and clean towels, should be provided for the washing of the milker's 
hands. No person with an infected cut or lesion on his hands or arms 


should milk cows, handle milk or milk utensils. 
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(d) Milkers' clothing.--Milkers and milk handlers should 
wear clean outer garments while milking or handling milk, containers 
or utensils. 

(e) Milk stools.--Milk stools, if used, should be constructed 
to permit easy cleaning and should be kept clean. 

(£) Milking machines.--Milking machines should be properly 
constructed to permit easy cleaning. They should be kept in good 
repair and operating order. When rubber parts become hard, cracked 
or otherwise unsatisfactory they should be replaced. To reduce the 
possibility of sediment in milk the teat cups should be kept well 
off the floor while attaching or removing the milker. 

(g) Pails and _strainers.--All milk pails, including milking 
machine pails, should be kept in good repair and used only for handling 
milk. Seamless pails are recommended. Strainers, when used, should 

be so constructed as to utilize single service filter mareeral only. 

(h) Cans.--Producer cans should be of such construction 
(preferably seamless) as to be easily cleaned and kept in good repair. 
They should be free from open seams, cracks, and substantially free 
from rust condition or milkstone. It is recommended that all milk 
cans have an umbrella type cover. Replacement cans should be seamless. 

(i) Removal of milk.--When cow-to-can or pipeline milking 
systems are not used, the milk should be transferred from the milk pail 
or milking machine into clean milk cans or bulk farm tank. The cans 
should be placed at such distance and location from the cows as to be 
protected against extraneous matter. Milk should be taken to the 


milkhouse or room immediately after milking or preferably after each 
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can has been filled. Straining of the milk, when practiced, should be 
done in the mi Lkhouse or in a protected place to prevent contamination. 

(j) Cooling.--Cooling of the milk should take place immediately 
after milking, unless the milk is delivered to a dairy plant within 2 
hours. Cooling retards the development of bacteria and increases the 
keeping properties of milk but cooling should not be relied on as a 
substitute for sanitary practices, Facilities should be available 
and in proper working order and of such capacity that the milk may be 
cooled to 50° F. or less within two hours after milking and should be 
maintained at that temperature until collected. 

(k) Pipeline milking systems (1) Installation.--Pipeline 
milking systems, when used, should be installed to assure proper 
operation and adequate cleaning. All milk contact surfaces should 
meet applicable 3-A Sanitary Standards for material and construction 
and the lines should be installed with proper slope for adequate self- 
drainage. The piping should be supported so that the entire line re- 
mains in alignment and position. Care should be taken to avoid risers 
or other conditions which may adversely affect the quality of the milk. 
Primary lines should be so installed that any change in the elevation 
of the milk flow will be downward. 

The vacuum line leading from the milk receiver should be con- 
structed of stainless steel or other equally impervious material meeting 
3-A Sanitary Standards and should be self-draining to the moisture trap. 

Milk cocks in the line when not in use should be protected by a 
sanitary cover, 


Systems not intended for in-place cleaning should be readily 
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demountable. The unit or sections should be no longer than the 
washing facilities will accommodate. 

Systems intended for in-place cleaning should be engineered 
for the purpose and should be provided with a sanitary circulating 
System to assure adequate cleaning after each use. Cleaning solu- 
tion lines should be of the same diameter as the milk lines and 
should be disconnected from the milk lines during the milking period. 
A thermometer should be installed in the cleaning solution line for 
checking the temperature of cleaning solutions and should be main- 
tained in good working order. The milk lines should be installed 
in a manner that will permit inspection. 

(2) Condition and operation.--Pipeline milking systems, or 
any other milking system, should be operated in a sanitary and satis- 
factory manner. Any parts or functions of the operation which become 
defective should be quickly replaced or repaired. 

(3) eieenine ett) Pipeline milking systems not designed for 
C-I-P cleaning by circulation should be completely dismantled after 
each milking and all pipes and parts thoroughly washed in the same 
manner as other utensils and equipment. All pipes and parts should 
be sanitized by circulation with a bactericidal solution circulated 
through the entire system immediately prior to use. Care should be 
taken that the solution is well drained from all lines before start- 
ing milking. 

(ii) Pipeline milking systems when cleaned-in-place require 
special attention. All parts including the C-I-P solution tank 


should be of stainless steel or other corrosion resistant material. 
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Flexible connections, when used, should be capable of withstanding 
repeated cleaning and bactericidal treatment. 

An adequate supply of potable hot and cold water is essential to 
provide all water needs at the necessary temperatures. 

Immediately after milking is completed flush at least five 
gallons of warm water (110-115° F.) through the entire milk pipe- 
line system, discharging this water to an open drain, until the water 
appears clear. Rinse and brush the outside surfaces of the milking 
units. 

Immediately after the pre-rinse, circulate through the pipeline 
system a detergent solution made up of water and a completely dis- 
solved, compatible, non-depositing pipeline cleaner. Follow the 
recommendations of the detergent and milking machine manufacturers 
as to the time, temperature and concentration of the solution. The 
amount of solution should be such that a reserve remains in the wash 
tank at all times during the cleaning operation. When necessary, an 
acid cleaner solution prepared according to the manufacturer's direc- 
tions, may be used in the entire system. 

Following the washing operation the milk pipeline system should. 
be thoroughly rinsed and drained. All openings should be capped, or 
otherwise protected from contamination between milkings. 

D. Milkhouse or milkroom 

(a) General.--A properly constructed and well equipped 
milkhouse aids in the production of good quality milk. With such 
facilities, the work of washing, sanitizing, and storing of utensils 


and equipment is made easier and more efficient. 
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(1) Construction (a) Size.--The milkhouse should be of sufficient 





size to accommodate adequate tank capacity for cooling the milk properly. 
It should also provide adequate room for the cleaning, sanitizing and 
storage of eagipuent and utensils. 

(b) Location.--The milkhouse or milkroom should be conven- 
iently located. The milkhouse may be connected to the milking barn 
by a covered passageway enclosed on at least one side or a vestibule 
constructed between the barn and milkhouse. When the barn is used only 
for milking and the feeding of concentrates, and not for the housing of 
cattle, a direct opening to the milkhouse may be provided by a solid 
self-closing door. A milking parlor, properly arranged and maintained 
may also be used for cooling, handling and storing milk, for cleaning, 
bactericidal treatment and storing of equipment. 

(c) Floors, walls and ceilings.--The milkhouse floors should 
be of concrete or other impervious material, kept in good repair, and 
sloped to the floor drain. Walls and ceilings should be of tight con- 
struction and painted a light color. They should be clean and kept in 
good repair. 

(d) Lighting and ventilation.--Sufficient light should be pro- 
vided to permit necessary operations day or night. Ventilation should 
be provided to eliminate odors and excessive moisture. A ventilator 
should not be located over a bulk tank. 

(e) Doors and windows.--All doors should be self-closing and 
screen doors should swing outward. All windows which open should be 


properly screened. A separate port opening should be provided if farm 


bulk tank is used. 
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2. Equipment (a) Cooling tank or mechanical cooler.--A cooling 


tank with sufficient water capacity to adequately cool the milk or a 
mechanical milk cooler, should be provided. The cooling equipment 
should be so constructed and operated as to maintain the temperature 
of the milk stored therein at 50° F. or less, within two hours after 
completion of each milking period. 

(b) Bulk cooling.--All bulk tanks should be constructed in 
accordance with the 3-A Sanitary Standards in effect at the time of 
installation. All tanks should be located in the milkhouse in such a 
way as to be easily accessible for adequate cleaning and service. 
Bulk tanks should not be located directly over a floor drain. After 
emptying, the bulk tanks should be properly cleaned and should be 
given bactericidal treatment immediately before next use. The tanks 
should be maintained in good operating order to assure proper per- 
formance of thermometers, agitators and cooling mechanisms. The 
cooling should begin soon after the addition of the first milk to 
the tank and continue automatically thereafter, in accordance with 
the specifications for the tank. When adding warm milk to the cold 
milk make certain that the agitator is started. 

(c) Wash tank.--A two-compartment wash tank should be pro- 
vided which will drain out properly and which is large enough to accom 
modate cans and other equipment. 


(d) Milk can and utensil racks.--Milk can and utensil racks 





constructed of metal or equally imprevious material should be provided 
in the milkhouse or milkroom for proper storage, adequate drainage and 


air drying of cans, milker pails, strainers and milking machine parts. 
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The use of racks extends utensil and can life and affords protection 
against contamination. 

(e) Storage cabinet.--A suitable cabinet should be provided 
for the storage of single service filter material, udder towels, spare 
milking machine parts, cleansers, and other supplies. 

(£) Brushes.--Suitable scrubbing brushes and other brushes 
should be provided and maintained in good condition. 

3. Facilities (a) Hot and cold water.--There should be an 
adequate supply of potable water available. Heating devices should 
be provided so that the water can be heated to a temperature of at 
least 140° F. I£ oil or gas heaters are used they should be well 
vented co the outside of the building. The water should be piped 
into the milkhouse or milkroom. 

(b) Hand washing.--Hand washing facilities should be provided, 
consisting of at least a wash basin, soap and sanitary towels. 

(c) Liquid waste disposal.--Waste water from washing should 
be drained a sufficient distance away from the milkhouse or milkroom 
to prevent contamination of the water supply and accumulation of waste 
water on the ground surface. 

4. Sanitary practices (a) General.--The windows, shelves, 
tables, racks and cabinets should be kept clean. The milkhouse 
should be kept free from trash and articles not used in the milk- 
room work. Approved insecticides or other effective fly-control 
measures should be used to control flies. Care should be taken to 
protect the milk and milkhouse equipment from contamination. 


(b) Cleaning and sanitizing.--All utensils and equipment 


which have come in contact with milk should be rinsed with warm 
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water (approximately 110-115° F.) immediately after use. The uten- 
sils and small parts should then be placed in the washing compartment 
of the 2-compartment wash tank containing a good cleaning solution, 
and all parts and surfaces thoroughly brushed. The parts should be 
rinsed thoroughly in the second compartment containing clean hot 
water and then placed on the table or rack for draining and drying. 
Milking machines should be rinsed while the power is still on 
by dipping the teat cups into a pail of warm water (approximately 
110-115° F.), drawing the water through the cups into the milking 
pail. Immerse the cups up and down in the water several times to 
provide turbulence during rinsing. After swirling the rinse water 
in the milker pail and emptying the rinse water, the procedure should 
be repeated using hot water containing a good dairy cleanser or detergent- 
sanitizer. Following this the machine should be disassembled and all 
parts brushed and washed in the same manner as other utensils. The 
machine may be placed on a special storage rack and the rubber parts 
filled completely with a 0.5 percent (1 tablespoon per gallon) solu- 
tion of lye. The rubber parts should not be stored in a chlorine solv 
tion as it tends to harden the rubber and cause checking. As rubber 
tends to absorb fat, it is good practice to maintain two sets of infla- 
tions and hoses and alternate weekly with each set, keeping one set in 
a strong lye solution for the full seven-day period. This will help 
to lengthen the life of the rubber parts and keep them clean and pliable. 
A 5 percent lye solution is recommended (2 pounds, 3 ounces per gallon). 
If synthetic rubber parts are used the strength of the solution may be 


only about half as strong. Plastic materials should not be stored in 


7 Pure oe es C - 
J Rave ee ve 
ey) > 
é ye een iF 
, Ae ray ARG a ; rie 
bon ' 

5 \ Fale , 

So h eo 



























enter Gat “sea prchar t ucahtaingae: i 


ee tyes AR aerate: pas aa dysainss iq.a¢ soak! Blea satin thi | > 


od Sivota, «tar vA saahac ‘wipguorntd: ae ur dese Sire waned . 


Sued: fake gtinbosgee F997 HOS bit shes “aos nt eidgosverd 


or 


ngieis bad py wiskect 20d bert ro aides eit no boss Mi ety ve 4 


\ Yilog mriadkuags)} veurw uta Jo Pein » oft a days wet > ot 


iv BMH be 647 o08% Bass ots dyootre GIs anti ja Ririeth x. 
' + i ‘ y *, ; . : . le. eC: 4 
‘ee Omml?: evovee yet iw edited. meh pee ee ae Oa meted, 


totow seniy aly gertabwe, raHtA : speitunis embtah NREIS 
hips .syubpocwa oft tadew, sank id sala Pyne bist keep rest SS 
3 i ‘ ; é cg 
“—Inonipases te ‘svangofo wrint) bong. 4 oat aiaes 4938 ee San ata, bestia 


Ste toa beldmossen th od sect adadast OHS. aka gatsinttot ween 


‘ Wo ‘ 
aft. .elfenesstu tonto 86 VUitAM OURE 2 AS hottie nw fits vader 








| e2ubh aide adich’ Biv oan agenda tntoain 6 mer Lani sé on 
‘ abe {nol isa 29 + sagan £) Tabbiog z 0. sate, ludedqaoa 
“toe: siitsotde Nh og edose ad kort ‘Bivode ed edieq, nda ont ot 
| voddus af cuilueuite cbos kien eddies tts nated us chu Ne 
ta 
“Bitah, 30 sie ane aloag seg oO mofeaiiit: boeg aks ‘a sous 6 
nk deqcenoogeigebst jue! ifoma is te beans saneog ts bas aavod bn. 
eiat A ithe alar. .bouaiq ub anowinn Tha edit x8, Belay rea bi 
: ‘pldatka toes ila by: igus? goad tas siti Tae er) 


det ott ae ons ws a 
aD Spagaicit 29 seed i & vapree a abiran sae eal 


- 26 - 


the lye as they become hard and brittle. When rubber parts are stored 
for one week in a lye solution, the fat absorbed by the rubber and the 
lye form a soap-like film on the surface which can be easily brushed 
off when taken out of the solution. The solution can be reused for 
one month or more without replacing, if kept up to strength. When 
using a lye solution care must always be taken; use a suitable con- 
tainer, properly covered. 

Farm bulk tanks may be cleaned by several different procedures. 
The following is one successful method. After the milk has been 
removed and the tank rinsed with water, remove the agitator and outlet 
valve. Brush all surfaces including those parts removed, using a 
good dairy cleanser, then rinse thoroughly, reassemble and close the 
covers. 

(c) Bactericidal treatment.--Immediately before use, the 
milk contact surfaces of all utensils, parts and equipment should be 
given a bactericidal treatment consisting of an effective concentra- 
tion of chlorine (100 ppm for rinse or 500 ppm for fog spray) or 
should be treated by any other approved method giving equivalent 
results for bacterial destruction. 

BE, Farm Facilities 

(1) Water Supply.--Water for all dairy purposes should be 
from a supply properly located, protected and operated and should be 
easily accessible, adequate, and of a safe, sanitary quality. It 
may be from a public water supply, private spring, or a well. Pre- 


caution should be taken at all times to avoid contamination of the 


supply. 
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(2) Toilet and sewage disposal.--Every dairy farm should be 





provided with one or more toilets properly constructed and maintained 
in good condition. If a flush toilet is provided it should be properly 
connected to a septic tank, properly located and constructed, or to a 
sanitary sewer. A pit privy, when provided, should be of tight con- 
struction, properly covered, protected from flies and equipped with a 
self-closing door. The privy should be properly located with respect 
to distance from water supply. 

F. Transportation and protection of raw milk in transit 

Hauling of milk.--Vehicles used for the transportation of 
milk should be of the enclosed type, constructed and operated to pro- 
tect the product from extreme temperatures, dust or other adverse 
conditions, and should be kept clean. Cans used for transportation 
of milk should not be used for transportation of skim milk, buttermilk 
or whey to producers. 

Milk transportation tanks, sanitary piping, fittings and pumps, 
should be cleaned and sanitized at least once each day and more 
frequently if necessary. If the tank is not to be used immediately 
for the pickupof another load of milk it should be washed promptly 
after each day's use, and given bactericidal treatment immediately 
before using. The outside of the tank truck should be maintained in 
a clean condition. New and replacement tank trucks should meet the 


3-A Sanitary Standards for Milk Transportation Tanks. 
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Dairy Farm Sanitation Report 











FACILITIES 
Producer [Date ae ale 
Address /Time a.m. 
Person Interviewed Ee he 
Name of receiving plant. 
» Score :Score: % Com= 
sAllowed:Given:pliance 
1. Health of Cows : : ; 
(a) Appear healthy and in good condi- : : : 
tion . 2 : : 
(b) Tuberculin tested date : Giotas : 
(c) Brucellosis tested ; : ators ; 
Ring test blood test : 4 : : 
(d) Mastitis program practiced : Ze. : 
2 : : 
2. Milking area : : 
(x)( ) conventional milking barn : : : 
(x)( ) loose housing and milking parlor =: : : 
(a) adequate size : © toate : 
(b) adequate light : Teel aes : 
(c) adequate ventilation omy leds : 
(d) impervious floors and gutters - good : : ; 
repair - proper drainage ates : 
(e) walls and ceilings tight : 2 : : 
(£) cow yard properly graded and drained : Gi int : 
e120 : : 
3. Milk house or room : ; : 
(a) adequate size : ee : 
(b) adequate light ‘ : 2 : . 
(c) adequate ventilation : 7 BAI Ne : 
(d) impervious floor - good repair - proper: ; : 
drainage - pel ap : 
(e) walls and ceilings tight : ye aS : 
(£) self-closing doors or screen doors ; Lig oss : 
(g) proper port opening if bulk tank used : 1 : ; 
(h) adequate hot and cold water Sedweet Bis : 
(i) adequate hand washing facilities : 1 : : 
(j) cabinet for storage of miscellaneous : : : 
supplies Pkt Sate : 
2816 : : 
4, Utensils and equipment : : 
(a) materials smooth, corrosion resistant,; : : 
nontoxic, easily cleanable SUE is : 
(b) joints and seams tight, easily clean- : : : 
able : 7 Tet : 
(c) metal storage rack or suitable table : 2 : : 
(d) two-compartment wash tank and rinse vat: 4 : : 
(e) adequate brushes and cleaning materials: 42.) 2. 
; 16 : 
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: Score :Score: % Com- 


:Allowed;Given: pliance 





5. Cooling facilities ; : rt 
(x)( ) method used : : : 
(a) adequate to cool each milking to : : : 
50° F. or lower oe: 
(b) adequate to maintain temperature at : : 
50° F. or lower : 3 ‘ : 
a Aw ; : 
6. Water supply : : : 
(x)€ ) well spring 3 : : 
gravity pump pressure : 3 : 
(a) properly located and installed : eras : 
(b) storage tank, if used, properly con- : : : 
structed : 4. : : 
: 8 : : 
7. Toilet and Sewage disposal : : : 


(x)( ) privy flush type 


(a) properly located 4 
(b) properly constructed ; 4. : 
: 3 
SANITARY METHODS : 

8. Milking procedure 7 : : 
(x)( ) method used (circle one) hand, : : : 
machine, pipeline : : : 
(a) cows clean : 8 : : 
(b) udders, flanks and tails clipped ews ese : 
(c) udders, teats washed before milking Pet ge A We : Z 
(d) milkers hands clean, dry BS : 
(e) milkers clothing clean ce? : 
(f£) strip cup used - abnormal milk dis+ 3: : : 
carded : 8 : : 
(g) single service strainer pads used ie Ome - 

(h) milk moved promptly to milk house ie nek els 

seOO™ &: 

9. Milking area : : 

(a) walls and ceilings clean Sports 0° 

(b) floors and gutters clean Ht 8 : 
(c) flies controlled to minimum : & : 
(d) free from other animals ne Re ee : 

(e) bedding ample and clean See: 
(£) manure removed daily : 4 3 : 
(g) manure storage inaccessible to cows : 4 : : 
(h) barnyard clean o4 oes : 
(i) loose housing properly maintained ae, teh = : 
(j) milk stools, surcingles, clean : = : 
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10. Milk house or room 
(a) floors, walls, ceilings, windows 


clean ei a . 
(b) flies controlled to minimum fig ats : 
(c) used for milk handling only x yews : 


(d) free from unnecessary articles or + : 
trash : 4 
(e) surroundings clean & 


S27: : 
11. Utensils and equipment : : ; 
(a) clean, good repair Spe LOR ae : 
(b) brushed daily using dairy cleaner aoe Daeoan 
(c) utensils and parts properly stored : See.) 
(d) bactericidal treated before use . 16 . 
(e) milking machine dismantled or stored : 
on lye rack oO ° 
(£) cans satisfactory condition before ): 
filling ). 8 : : 
(g) bulk tank (if used) thoroughly cleaned); : . 
after each emptying . : : : 
May Pe : H 
12. Cooling milk ; : : 
(a) cooler or tank, good operating order fs : : 
(b) cooler or tank, clean LG : : 
(c) milk cooled immediately to 50° F. or : : : 
lower after each milking By ; : 
(d) milk held at 50° F. or lower until : : : 
picked up alco : 
ee ie.: : 
13. Toilet and sewage disposal : : ‘ 
(a) sanitary maintenance Cie 0 pees : 
(b) sewage and waste ar 
14. Water supply : : 
(a) well covers, pits, pump seals good : : : 
repair eee os : 
(b) cisterns or tanks (if any) clean, good : : : 
condition eT seeds = eee 
20 ae: : 
15. General premises : : : 
(a) .neat, clean er Gln: : 
(b) free from insect breeding and rodent : ; : 
harborages a a 


Note: A total of 90% for each of the items 1, 4, and 11, shall be 
considered acceptable. 
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All other items shall be rated as a guide toward quality improve- 
ment only, and the scores of each category shall be used to classify 


the farm as follows: 


Excellent 90 

Good 80 

Fair 70 

Poor 60 
Remarks: 


On th. basis of this inspection (reinspection) the producer is 


no 
no 
no 
no 


category less 


category less 
category less 
category less 


than 
than 
than 
than 


(is not) in compliance with the necessary farm requirements for 


selling milk for manufacturing purposes. 


Fieldman 
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